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When using electrical appliance. Basic safety precautions should
always be followed including the following:

Household use only

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always
be followed, including the following:

« Read all instructions before use.

» Check that your mains voltage corresponds to that stated on the
appliance.

> Never leave the appliance unsupervised when in use. Keep out of reach of
children.

= Do not touch hot surfaces. Wear oven gloves and use handles or knobs.
« To protect against electric shock, do not immerse cord, plug or appliance
in water or any other liquid.

« Close supervision is necessary when appliance is used near children.

- This appliance is not intended for use by persons, including children, with
reduced physical, sensory or metal capabilities.

« This appliance is not intended for use by persons lacking experience or
knowledge unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

« Children must not be allowed to play with this appliance - this appliance
is not a toy.

» Unplug from outlet when not in use and before cleaning. Allow the kettle
to cool before putting on or taking off parts. The product only works when
the unit is plugged in and the power switch is on.

- Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions, or has been damaged in any manner. From time
to time check the cord for damage.

« The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries and invalidate any warranty you may
have.

- Do not use outdoors.

» Do not let cord hang over edge of table or counter or allow the product to
be situated underneath or close to curtains, window coverings etc.

- Never move the appliance by pulling the cord. Make sure the cord cannot
get caught in any way. Do not wind the cord around the appliance and do
not bend it.

- Do not place on or near heat sources.




» During and after use the Slow cooker becomes HOT. To prevent a hazard
occurring, always remove the lid slowly with the inside of the lid directed
away from you and other persons so that the steam escapes gradually.
Condensation dropping from the inside of the lid will be hot.

« Always ensure that you do not overfill your slow cooker. Please carefully
observe the MAX mark. Ensure that the food level does not exceed the
MAX level as indicated on the inside the bowl,

= Do not use this appliance for other than intended use. This appliance is
for household use only.

= The slow cooker must be placed on a stable, level surface.

« The lid must be correctly in place during use.

» NEVER reach over the slow cooker when it is in use.

« ALWAYS use a long handled spoon or tong or fork when checking the
progress of cooking.

» Never attempt to remove the cooking bowl without switching the slow
cooker OFF.

« If the slow cooker requires re-filling during use, ALWAYS switch it off
before filling.

» NEVER cook meat, poultry or sea food from frozen. ALWAYS thaw
completely first.

« NEVER allow the slow cooker to run out of liquid.

«If the power supply cord becomes damaged in any way, the manufacturer,
service agent or any other similarly qualified person should replace it.

SAVE THESE INSTRUCTIONS!

 NAME OF PARTS

E
D
C
B
A
F d
A. Power ON light D. Glass Lid
B. Heater Unit E.Lid Handle

C. Glass Bowl F. Control Knob



BEFORE USE

Remove all packaging from the product. Check that the voltage of the
appliance corresponds to the mains voltage of your home. This appliance
is fitted with an earth for extra safety. Wash the glass bowl and lid in hot
soapy water, rinse well and dry thoroughly.

Ensure operation area is well ventilated.

HAND TIPS

Your new slow cooker is designed to gently cook your food; The longer the
cooking time the more the flavours will develop and infuse. The recipes can
be hurried along, but it is not recommended. One hour of HIGH generally
equals two hours of LOW. So, you can accelerate the cooking time, but the
results will not be as good as the intended, slow gentle preparation.

For appearance, texture and flavour, it is best to flash fry meat before
placing in the slow cooker.

Dried beans must be pre-soaked and fresh kidney beans must be boiled
for at LEAST 12 minutes before being added; canned varieties of kidney
beans are generally pre-boiled and safe to add straightaway. If in doubt,
contact the manufacturer.

NEVER let the slow cooker run out of liquid.

Lifting the lid during cooking can put the cooking time back by 15 minutes.
For any recipes that include milk or cream — add as close to the end as
possible to avoid curdling.

Remember the slow cooker gets hot during use; so always ensure you
wear oven gloves when handling the slow cooker, and others in the kitchen
are aware that the slow cooker is hot.

NEVER cook meat, seafood or poultry from frozen. ALWAYS thaw
completely first. Note thawed food will cook quicker than its freshly
prepared counterparts.

HOW TO OPERATE

Place the slow cooker on a level, stable surface with adequate clearance
around and above - remember that you will have to lift off the lid and lift
out the glass bowl. Note that you should not lean over the slow cooker
when itis in use, so ensure there is nothing you will need behind the slow
cooker.

Prepare your ingredients for adding to the slow cooker, while ensuring the
slow cooker preheats for 15 - 20 minutes at the HIGH setting.

We recommend preparing the ingredients well beforehand, but it is not
essential, and that you should flash fry any meat before adding to the slow




cooker.

Connect the plug to the power supply, ensuring the power cord does not
rest against the surface of the slow cooker.

Add the ingredients to the slow cooker in line with your recipe, but take
care not to splash the body, the control panel and power cord.

Note also that any spillage on the lid or lid knob will make them slippery,
and so a hazard may occur when lifting.

You may find it easier to remove the bowl from the body when adding the
ingredients and then replacing the filled bowl.

Remember it will be heavy and hot!

The OFF setting switches the slow cooker off, but it will remain hot for
some time.

The HIGH setting uses the most power; the power light remains ON
throughout.

The LOW setting uses the least power; the power light remains ON
throughout.

The AUTO setting starts off at high power then reduces to low power. A
thermostat maintains the temperature. The power remains ON throughout.
This is the best setting for overnight, long or unattended cooking.

. ADDING LIQUID WHEN THE SLOW COOKER IS IN USE

It is recommended to switch OFF and temporarily disconnect from the
mains supply when re-filling the slow cooker. As long as the refill is quick,
your cooking should not be unduly affected. Remember that lifting the
lid can add up to 15 minutes onto the overall cooking time. Take care not
to overfill. Adding cool water will temporarily slow down the cooking
process, so add hot liquid, but not boiling. Remember to switch the slow
cooker back ON.

 CLEANING YOUR SLOW COOKER

Switch off from the power supply and ensure the slow cooker is perfectly
cool before cleaning. Never immerse the base unit in , the power cord or
plug in water. Wash the bowl and lid in hot, soapy water and note both
may well benefit from soaking first. The base unit can be wiped with a
damp cloth.

The bowl and lid may be washed in your dishwasher, but note that
excessive washing may lead to damage of the glass and lid knob.

| COOKING SUGGESTIONS

The following recipes are suggestions, depending on specific ingredients,
cooking times may vary. Ensure food is thoroughly cooked through
before serving.



RECEPIES |

Chili

=450 g skirt or stewing beef (small diced)
1 tsp oil

« 450g finely chopped onion

« 4 finely chopped cloves of garlic

« 2 finely chopped sticks of celery

« 2 to 6 red chillies (depending on taste) de-seeded and finely chopped
« 11tin (410g) chopped tomatoes

» 4 tbsp tomato puree

« 2 tbsp red wine

« 2 tsp crushed coriander

« 1 tsp crushed cumin

« 1 tbsp brown sugar

«1tin (410 g) red kidney beans

Preheat the slow cooker on HIGH for 15 minutes. Brown the meatin a saucepan,
drain and add to the slow cooker. Brown the onions, garlic, chilli and celery in
the same pan, then add to the slow cooker.Add all the remaining ingredients
to the slow cooker. Cook on HIGH for 4 to 5 hours or LOW for 8 to 9 hours.

Coq au Vin

« 285 g sliced mushrooms

=450 g small white onions

=900 to 1125 g skinless, boneless chicken cut into 1 inch strips
» 60 ml cornstarch

« 1 can of condensed mushroom soup

+ 250 ml dry red wine

« 1 sprig of fresh rosemary

» Hot mashed or oven roasted potatoes

Place mushrooms, onions, rosemary and chicken into the slow cooker.
Mix the cornstarch, soup and wine until smooth. Pour over the chicken
and vegetables. Cook on HIGH for 4 to 5 hours or LOW for 8 to 10 hours.
Remove rosemary sprig and serve with the potatoes.

Tomato Soup

» 30 ml Olive Oil

« 1 sliced red onion

1 sliced shallot

» 2 halved cloves of garlic

« 1 kg ripe tomatoes, stemmed and cut into chunks
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+30 ml honey

« 1 sprig of basil

- salt and pepper

30 ml good quality olive oil (optional)
« 6 cherry tomatoes

- finely chopped chives

Heat the olive oil in a heavy pan. Sauté the onion and shallot until slightly
soft. Add the garlic to the pan and sauté for one minute. Add the contents of
the pan to the slow cooker. Add the tomatoes to the slow cooker and season.
Cook on LOW for 6 to 7 hours or HIGH for 3 to 4 hours. Blend the soup in a
blender or with a hand blender. Stir in the good quality olive oil. Serve into
warm bowls adding halved cherry tomatoes in the centre and sprinkle with
chopped chives.

NOTE

According to Waste of Electrical and Electronic Equipment (WEEE)
directive, WEEE should be separately collected and treated. If at

any time in future you need to dispose of this product please do

NOT dispose of this product with household waste. Please send
this product to WEEE collecting points or after sale ervice centre

of Feller.
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